International Dysphagia Diet
Standardisation Initiative

IDDSI

International Dysphagia Diet
Standardisation Initiative

www.|DDSI.org

Copyright 2017 - Used with permission



Sponsors

International Dysphagia Diet
Standardisation Initiative

PLATINUM SPONSORS

) )

2 - e

%" NestleHealthScience CR&EASY
M
GOLD SPONSORS SILVER SPONSORS
. . .4 . v (XA
simplythick — Gampdels 4 wpoataoom J)-k7» opetito ::BURLODGE Wl Sjico
s FOODSERVICE oodourvies
Dr. Oetker Professional Flavour Creations Gordon Food Service Lyons Magnus

Nutri Co,, Ltd Precise Thick-N Pulmuone Co., Ltd

The International Dysphagia Diet Standardisation Initiative is
supported by funding from a variety of industry sources.

Copyright 2017 - Used with permission
from IDDSI



Dysphagia
Diet Food Kations! Patient nmtﬁ?
Texture

Nation: ‘ s ¥ Speech Pathology Australia Descrlptors .g:.r.

D¥sphagia
Y D A Aprd 2001 e & 8
L e (XA LeS CF
! Sepe
-
‘\\_\\'.I e ”

IASLT

Irish Nutrition and Dietetic Institute

USA, UK, Australia, New Zealand, Ireland,
Sweden, Denmark, Japan

Copyright 2017 - Used with permission
from IDDSI



* Can result from numerous etiologies secondary to damage to the
central nervous system (CNS) due to:

* STROKE

* Traumatic Brain Injury

* Spinal Cord injury

* Dementia

 Parkinson’s, MS, ALS (Lou Gehrig’s)
* Muscular Dystrophy

* Developmental disabilities in both pediatric or adult population
* Post Polio Syndrome
* Myasthenia Gravis




* Cancer in the oral cavity, pharynx, nasopharynx, or
esophagus

* Chemotherapy for head and neck cancer treatment
* Trauma or surgery involving the head and neck
* Decayed or missing teeth

* Critical care that may have included a oral intubation or
tracheostomy

* Certain medications, infectious diseases
* COPD - Pulmonary disease
* Medically fragile pediatric or elderly patients



Signs and Symptoms of Dysphagia:

* May include :

* Drooling or poor oral management

* Food or liquid remaining in oral cavity after swallowing

* Inability to maintain lip closure; leaking food or liquids orally or nasal
* Complaints of food “sticking”

* Feelings of “fullness” in the neck

* Pain upon swallowing; extra effort or time to chew or swallow
* Wet or gurgly voice after eating or drinking

* Coughing during eating or drinking

e Reoccuring aspiration pneumonia/infection

» Wt. loss or dehydration from not eating or drinking enough

» Ref. ASHA.org




Why do we need a standardised system?

Safety

* Multiple labels and definitions cause
confusion

* Within and between institutions
olndividuals with swallowing difficulties
oFamily/Care providers
oHealth care professionals

oFood services
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Why do we need a standardised system?

Clinical efficiency

O Avoids re-assessment to determine safe liquid and diet levels

Commercial implications

o ‘ready to use/off-the-shelf’” items that are consistent from
manufacturer/supplier to manufacturer/supplier and similar
to those produced in hospitals/care facilities/at home

Development of clinical evidence and
conducting research

O Lack of consistency
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.IDDSI IDDSI stakeholder survey
2013-2014

Standardisati %

54 different labels

Most commonly

4-5 levels food textures
most often reported

160/ \| use a colour, number [1,lI] or
\ 0/ scheme @ to identify TM foods
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IDDSI stakeholder survey
.IRR§I 2013-2014

= 27 different labels

Most commonly

3-4 levels of liquid thicknesses
most often reported

to identify Thickened liquids
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IDDSI stakeholder survey
.IRQ~§I 2013-2014

* Only 40% of respondents check that texture
modified foods and thickened liquids are of
appropriate consistency before serving!?!

* Point of serving is key time to ensure correct
texture and consistency.

Fe
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0 Imermational Dysphagia Diet
Standardisation Initiative

Curr Phys Med Rehabil Rep
DOI 10.1007/s40141-013-0024-z

SWALLOWING DISORDERS (RE MARTIN, SECTION EDITOR)

The Need for International Terminology and Definitions
for Texture-Modified Foods and Thickened Liquids Used
in Dysphagia Management: Foundations of a Global Initiative

Julie A. Y. Cichero * Catriona Steele * Janice Duivestein * Pere Clave -
Jianshe Chen - Jun Kayashita - Roberto Dantas - Caroline Lecko -

- .
Renee Speyer * Peter Lam -+ Joseph Murray E E
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http://tinyurl.com/qg54terf




Imermational Dysphagia Diet
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©:DDS Systematic Review

Dysphagia
DOI 10.1007/s00455014-9578-x

ORIGINAL ARTICLE

The Influence of Food Texture and Liquid Consistency
Modification on Swallowing Physiology and Function:
A Systematic Review

Catriona M. Steele * Woroud Abdulrahman Alsanei * Sona Avanikalath -

Carly E. A. Barbon * Jianshe Chen * Julie A. Y. Cichero * Kim Coutts *

Roberto O. Dantas * Janice Duivestein * Lidia Giosa * Ben Hanson -

Peter Lam * Caroline Lecko * Chelsea Leigh * Ahmed Nagy * Ashwini M. Namasivayam
Weslania V. Nascimento * Inge Odendaal * Christina H. Smith * Helen Wang

Recaved: 24 July 2014/ Accepted: 10 September 2014 E

© The Author(s) 2014. This article is published with open access at Springedink.com .L

http://bit.ly/1wvZydp
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©:DDS Systematic Review

Imemational Dysphagia Diet
nnnnnnnnnnnnn

* There IS evidence that thickening helps those
who aspirate thin liquids

* There is ALSO evidence that there is such a
thing as “too thick”, where residue begins to
accumulate

* There is no specific evidence to point to
particular rheological values that define the
boundaries of effective thickening (either just
thick enough or too thick)
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©:DDS Systematic Review

Imemational Dysphagia Diet
nnnnnnnnnnnnn

* There IS evidence solid food and thicker
consistencies require greater effort in oral
processing and swallowing

* There is very little literature specifically about
texture modified food used for the
management of dysphagia
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Dysphagia @ CrossMark
DOI 10.1007/s00455-016-9758-y

ORIGINAL ARTICLE

Development of International Terminology and Definitions
for Texture-Modified Foods and Thickened Fluids Used
in Dysphagia Management: The IDDSI Framework

Julie A. Y. Cichero'? - Peter Lam'* - Catriona M. Steele™** - Ben Hanson'" -
Jianshe Chen'® - Roberto O. Dantas'” - Janice Duivestein''*"" - Jun Kayashita''* -
Caroline Lecko™" - Joseph Murray''* - Mershen Pillay""*'® « Luis Riquelme""’"' o
Soenke Stanschus''’

Received: 2 August 2016/ Accepted: 8 November 2016
© The Author(s) 2016. This article is published with open access at Springerlink.com

http://bit.ly/2isDpcl
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P IDDSI| Framework
= (Rev August 2016)

FOODS

SLIGHTLY THICK

THIN

DRINKS
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Detailed Descriptors
& Testing Methods

@ '0Ds! vMINCED&MOIST @©'DDs! |

i ey
o Description/character
' PUREED
, Tesurs resrcions s EXTREMELY THICK ~ @'20S!
summary table :_;:ir.-
SOFT & BITE-SIZED
sible)
3- LIQUIDISED
'3 MODERATELY THICK @2DS!
Descrption/char actern
Asuaunv THICK IDDSI
Texture restrichions she
summary tabie Desaription/ *  Thicker than water
Oharactenstcs *  Requires a ittie «fort 1o drink than then
DRINKS o R T
*  Semdar to the thickness of commercially available
‘Ants-regur ptation’ (AR) sfant formula
. °as of thackness reduces flow s st ° ”
Detailed definitions - v e ke, ey ———"ry—
should be determuned on 3 Gase-by-Case bass
Copyright 2017 - Used with permission

from IDDSI




IDDS|I Flow Test

l-|mn-w\dmbﬂ
iddsl.on IDDSI level depends
RN - on liquid remaining

after 10 seconds flow.

Level 4: Test
with fork or

Example videos of the
s IDDSI flow test can be
found on YouTube and

y accessed through the
8mi

resources page on the
4mi

IDDSI website:

www.iddsi.org

1mi

AN

2017

< Check your syringe: 0-10 ml scale = 61.5 mm >
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IDDSI  |pps) Flow test — Comparison of Levels

lmemabonal D gla Diet
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IDDSI Flow Test IDDSI

IDDSI Level classifications based on liguid remaining after 10 seconds:
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©:DDSL  Texture Testing

IDDSI Fork Test:

* The slots/gaps between the
tines/prongs of a standard
metal fork typically
measure 4 mm.

* This provides a useful
compliance measure for
particle size of foods at
Level 5 - Minced & Moist.
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©DDSL  Texture Testing

IDDSI Fork Pressure Test:

* Afork can be applied to the food
sample to observe its behavior
when pressure is applied.

* Pressure applied to the food
sample has been quantified by

assessment of the pressure
needed to make the thumb nail
blanch noticeably to white.
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©:'DDS! Monitor-Aware-Prepare-Adopt

Intermational Dysphagia Diet
Standardisation Initiative
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* Build awareness across facilities/sectors to all impacted clinicians, professional
associations and their boards, industry, administrators, government, supply chain
and support staff

¢ Communicate who, what, where, when, why & how impacted

 Assess processes and protocols that may need to change
* Approve product changes, prepare materials /inventory/computer management
e Train clinicians, stakeholders and all staff involved

e Introduce new IDDSI system to commercially ready to use, pre-packaged goods
and at facility level and in food service chain

e Transition and integration
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IDDSI

International Dysphagia Diet Standardisation Initiative

Standarciising dysphagia diet terrminology to improve safety
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International Dysphagia Diet Standardisation Initiative

Standardising dysphagia diet terrminoiogy to improve safety

Home About IDDSI IDOSH Framework 1DDSI Comemunity IDOSI Stores Resources Contact Us

persons with dysphagia in your
practice or home.

FOODS
\\ Learn more about the IDDSI
Framework and how you can help Click here to
by g read more

Sponsors Resources

IDDSI Community

IDDSI is locking for comysunity and regonal Discaver he sponsors heiping the 1DOSI

merrbers D jon our global network. movernent. Leam how you can be a sponsor of dy=phaga

www.|DDSI.org

Helping People with Dysphagia Around the World

What's New?

DODS

+ Qur research paper an the IDDSI Framework has been published, Road here

« The IDOSI Framework has been us
* Mave you seen our videos for Food Testing & Drink Testing?
Sponsors

* We are thriled 10 be recogrssed by ASHA, the American Speech and Hearing Association, for

ional Achievernent. Thank you!

Outstanding Contributions in Inter

wm‘— BURLODGE

B PR Spo X

* Now Zealand Spooch-language Thorapists’ Association rmaly endorses IDOS! standards and

mplementabon processes are underway
* We weicome new sponsors o our nitistve See all of our worsors here AR PO
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IDDSI Board of Directors
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simplythick

— Hydrated, gel vs. Powder...taste the difference




simplythick

* Please stop by our booth today to what makes Simply Thick a “new
generation” of available thickener —it’s a HYDRATED GEL

» Samples, tasting, literature — works in both liquids and foods

» Simply Thick is an over the counter food supplement —no
prescription needed

* MD Prescription MAY assist in getting reimbursement for Medicaid
65+ - seeing more of this

* Simply Thick is reimbursed in TX via Medicaid for 1-21 yrs. old

* We do not bill Medicaid directly but work with DME’s to supply
product and billing.

 Can call to place an order at Customer Service: (800)205-7115
7am—7 pm or on-line at : www.simplythick.com



http://www.simplythick.com/

